
 

 

 

 

 
 

Facility Name:  ________________________________   Address:  _________________________________ 

 

Instructions:  The permit holder must train all food preparation and cleaning personnel in Best 

Management Practices (BMPs) for preventing FOG from entering the sewer system.  New employees must 

be initially trained within one week of employment.  Each employee must receive periodic refresher 

training at intervals not to exceed one year. Documentation of BMPs employee training must be kept on 

file at the facility for a minimum of three years and made available for inspection during FOG Control 

Permit Compliance Inspections.   
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